M1 /A{T§B] ETHYLENE TREATMENT ON RIPENING OF 1-MCP TREATED PEAR \ = 1=
eTen st & AFTER COLD STORAGE -

ELETTUDOMANY!I EGYETEM _
G. Szabo?!, L.L.P. Nguyen!, T. Zsom?!, and G. Hitkal

lInstitute of Food Science and Technology, Hungarian University of Agriculture and Life Sciences, Hungary

1. Case study 2. Methods

Pears were a kind of fruit for long storage. However, pears treated
with 1-MCP usually do not resume even ripening after cold
storage.
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3. Experimental design 4. Measurement
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5. Conclusion
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Fig 1. Ethylene production (A) and CO, production (B) slowed the ripening of pears after ethylene treatment.
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